FIGURE 1 

Optimization of Soy Protein and Glycerol Concentration for Film 



Soy Protein Isolate (4/6/8/10/12 g per lOOg) 

+ 

De-ionized Water (96/94/92/90/88 per lOOg) 

I 

Stir 30 minutes 

i 

Add glycerol (25/30/35/40/45 % w/w protein) 

Stir 30 minutes 

i 

Heat 85° C for 30 minutes 

>^ 

Stir 15 minutes 
Cast Film on Plastic Sheet 

>^ 

Dry Films in Humidity Chamber (50° C; 45% Relative Humidity) 

Peel and determine thickness, color, 
puncture strength and water vapor permeability 



FIGURE 2 

Preparation of Soy Protein Film with Organic Acid Incorporation 



Soy Protein Isolate (10 g) + De-ionized Water (90 g) 

i 

Stir 30 minutes 

I 

Add glycerol (3.5/2.6/1.8/0.9/0.0 g) 
Stir 30 minutes 

i 

Heat 85" C for 30 minutes 

I 

Stir IS minutes 

i 

Add Organic Add (0.9/1.8/2.6/3.5% w/w) 
and Nisin (6400 lU/ml) 
i 

Stir 30 minutes 
Cast Films 

i 

Dry Films at 50" C and 45% Relative Humidity for 4 hours 
i i 
Measure thickness, color. Evaluate Antimicrobial Activity 

puncture strength against Listeria monocytogens. 

Salmonella gcminara and 
E-co// 01 57:H7 



FIGURES 

Preparation of Soy Protein Coating Solutions 



Soy Protein Isolate (10 g) 
+ 

De-ionized Water (90 g) 



Stir 30 minutes 

i 

Add 3.5 g glycerol (35% w/w protein) 
i 

Stir 30 minutes 
i 

Heat 85° C for 30 minutes 
i 

Stir 15 minutes 

Cool 

i 

Coat tomato by dipping 

i 

Driy at ambient condition by placing on golf pin 

i 

Measure color of coated tomato and thickness of coated film 
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Figure 4 
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Figure 5 
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Figure 6 
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Figure? 



